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Packing cases, 680-697
Packing of dried foods, 571-596
apples, 578-580
apricots, 580, 581
figs, 582-584
peaches, 584, 585
pears, 585
prunes, 585-589
raisins, 590-592
"  vegetables, 592, 593
Pantothenic acid, 815, 816
Papain, 866

Parallel-current drying, 518
Paste, citrus, 677
macaroon, 656
tomato, 428, 429, 449, 450
Pasteur, Louis, 40

Pasteur process, for vinegar, 606, 607
Pasteurization, 25, 311-314
of bottled juice, 312, 313
bulk, 312

carbon dioxide, effect on, 311
factory sanitation related to, 313, 314
flash, 312

as method of preservation, 25
by steam and water, 312
Pasteurizers, 311, 312, 735
Pasteurizing, of apple juice, 334
of grape juice, 329
of jam, 410
of jelly, 397
of tomato catsup, 455
of vinegar, 612, 613
of wine, 735
Peaches, canned, testing of 161, 163

yield of, 164
canning of, 150-165
cutting for, 154
darkening in, 156
peeling for, 155
pitting for, 153
receiving for, 153
size of industry, 59
slicing for, 158
waste in, 164
dehydrating of, 542
discoloration of, 276
dried, packing of, 584, 585
picking of, 153

"practically peeled," 584, 585
sun drying of, 502, 503
sweet pickles from, 628
utilization of pits from, 652-656
varieties of, 150, 151
Pear sirup, 364
Pears, canning of, 175-179

browning during canning, 177
preparation for, 177, 178
airuping during canning, 177
dehydrating of, 542
discoloration of, 276

Pears, dried, packing of, 585
sun drying of, 502, 503
sweet pickles from, 628
Peas, canned, blackening of, 275
cut out tests for, 251-253
history of, 243, 24
production of, 242
substandard, causes of, 251
U.S. grades for, 252, 253
canning of, 241-253
blanching for, 248
cleaning for, 246, 247
filling of cans during, 249
processing during, 250
storage before, 250
varieties for, 244, 245
washing for, 249
waste from, utilization of, 665, 666
climate requirements of, 244
dehydration of, 565-
effect of maturity on, 248
frozen-pack, 789-792
grading of, 247, 248
harvesting of, 245, 246
maturity tests for, 248
processing of, 250
storage oft 250
vining of, 246
Pectic acid, 382, 383
Pectin, 379-385
composition of, 380-384
definition of, 379
effect on jellying point, 393, 394
enzymes of, 863, 864
from lemon waste, 385
physical characteristics of, 383, 384
preparation of, commercial, 384, 385
properties of, 379-384
use in jams, 409
use in jelly, 396-397
Pectin test for jelly, 389
Pectose, 379
Peeling, by hand, 73, 74
by heat, 74, 75
by lye, 75-79
mechanical, 75
references, 79, 80
Penicillium molds, 3-6
Peppers, dehydrating of, 564
Perforation of tin plate, 276-284
Peroxidase, 871-874
Persimmons, drying of, 504
pH values, 127, 128
Piccallili, 629
Pickles, alum in, 624
canning of, 627, 628
cauliflower, 628
cucumber, 618-627
dill, 626, 327
fermentation for, 610-621
fruit/628
green olive, 633-637
green tomato and mango pepper. 628